protein and free amino acids are gradually produced. Free amino acids which have been reported to be responsible for the good taste, but not thoroughly studied sofar, were analyzed by a micro biological method on three kinds of extracts prepared with hot water, trichloroacetic acid and tungustic acid solutions, respectively.
Among three extractants used, tungustic acid was found to be most suitable for obtaining the extracts less in proteins or peptides (Table 2) . Free amino acids determined, however, showed no significant difference according to the extraction method and fairly coincided in their values with those given by BLOCK et al. on the proteins in animal entrails including fish viscera (Table 3 ). This may suggest that the free amino acids accumulated in "Katsuwo-no-shiokara" represent the pattern of amino acids in proteins of the starting material, skipjack viscera. 
